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TOPEKA S0DIETY.

The Bolero Becoming More Pop-

ular Than Ever.
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jelly in the center.
When any ingredient is to be added to

the egg custard that requires long cook-
ing it is much better to have the material
partially cooked before adding to the cus-
tard.

FLAVORING FOR CUSTARDS.
Custards will admit of an endless va-

riety of flavorings, thus giving infinite
change. Orange flower water, orange,
lemon, vanilla, rose, bay leaf, nutmeg,
cinnamon, almond, grated chocolate,

caramel, coffee, dry ladyfinger or
macaroon crumbs, wine, jelly, chopped
nuts and candied fruits, all may be used,
if fresh fruits are used they must be care-
fully drained.

A PLAIN CUP CUSTARD.
These are always made in the little in-

dividual cups which come for the purpose
and are very dainty and not only accept

The Most Important Period in a
Woman's Existence. Mrs. John-
son Tells How She Was Helped
Over the Trying Time.

belle twines a few yards of wrinkled
gold braid 'round her patrician throat,
by way of a stock.

Heavy black stitching, and any
amount of it, makes the white taffeta
tailor-mad- e a stunning creation. Add
to this a touch of cream lace and a bit
of embroidery or velvet in your own
color, una there you are.

The waist is to continue its upwardcurve in the back.
Let us hope the jealous sex will not

object to our appropriation of the coat-tai- l.

The Anti-Trailin- jr League.
Kmphatic disapproval of the trailingskirt has been heard in recent years

from various quarters, but only within
the past few months has any organiza-
tion and definite action been taken to
discourage or suppress this unhealthful
and offensive fashion.

An Anti-Tratiin- g League has been
formed in London, numbering among its
members several high-bor- n women and
leaders of fashion in the English me-
tropolis. One of its members, Princess
Reuss, has promised through the press
to do all that she can to form such a
league in Germany her native country.

The "Smile" Doctor.
There is In Ixndon at the present

time an individual who can scarcely be
described otherwise than sa a "smile"
doctor. For a rmall fee he will trans-
form the most uncomely laugh or smile
into a dainty and elegant playfulness
of the lips only he must have his fee

wreath of roses underneath the brim is
another mode of using flowers.

Pretty stocks to wear with daintylawn waists are made of finely tucked
white batiste with narrow colored faem-Btitch- ed

edges.
lxilnty flowered silks are promised as

a fashionable fabric this coming season.
They are in the Ixiuls XVI style with
delicate flowered stripes in alternation.Narrow ruchines of chiffon in some
color in the silk are a suitable trimming--and narrow black velvet ribbon tnakesa pretty contrast.

Surplice folded effects are the feature
of soma of the new bodices, with a lace
chemisette filling- In the V shape at the
neck.

Light preens, tans, browns, pearls and
medium grays, old blue, old rose, pastel
pir.k, belios, navies and royals and final-
ly much white and black the newest
color range.For her very earliest chancre miladywill choose a gown of homespun in
twilled canvas weave.of light gray.brownor black and white mixture, por more
general wear light-weig- ht cheviots,
serges and bioadeloths wilt be seen.

Soft finished silks, ol'tenest of the
guaranteed qualities, still continue to
be the best dress lining; only tne swlshytaffeta is passe.

The lace dresse and Swisses and or-
gandies for the coming summer are par-
ticularly stylish. A favorite lining forthese is the silkoiine mercerized silk or
satin-face- d fancy cottons in figures or
watered effects.

running white figures, or mod-
erately shaded backgrounds, are most
sought among the quantities of printedfoulards and satin-face- d peau de soie
to be so much worn this year. Later on
the medallion effects, arabesques andPersians now so popular for garnitureswill also appear in whole gow ns.

Sashes, vests, sleeves and puffings of
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Live well "end be well
while you live.

Owinjj to modern methods of living--
, not one woman in a thousand ap-

proaches this perfectly natural change without experiencing a train of rery
annoying-- , and sometimes painful symptoms.

Those dreadful hot flashes, sending the blood surging to the heart until it
leems ready to burst, and the faint feeling that follows, sometimes with chills
as if the heart were going to stop for good, are only a few of the symptom of
a dangerous nervous trouble. The nerves are crying out for assistance. The
cry should be heeded In time. Lydia E. Pinkham's Vegetable Compound was
prepared to meet the needs of woman's system at this tryintr period of her life.

The three following letters are guaranteed to be genuine a --id true, en 1

till further prove what a great medicine Lydia E. I'inkham'a Vegetable
Compound is for women.

Mar. 12. 1837. " '" Drab Mrs. Putkham : I have been sick for a long time. I was taken
aiclc with flooding. All my trouble seemed to be in the womb. I aclie all tba
time at the lower part of the womb. The doctor says the womb is covered,
with ulcers. I suffer with a pain on the left side of my back over the kidney.I am fifty years old and passing through the change of life. Please advise ma
what to do to get relief. Would like to hear from you as Boon as possible."
Mas. Chablottb Johnsos, Monclova, Ohio.

Jan. 23, 1P9S.
"I have been taking your remedies, and think they have helped me a great

deal. I had been in bed for ten weeks when I began taking your Vegetable
Compound, but after using it for a short time I was able to be tip around tho
house. The aching in the lower part of womb has left me. The most that
troubles me now is the flowing. That is not so bad, but still there is a littlo
very day. I am not discouraged yet, and shall continue with your medicine,

for I believe it will cure me." Mrs. Chaklotib Johsku.v, Monclova.ohio.
April 13, 1'JIK).

" I send you this letter to publish for the benefit of others. I was sick for
about nine years so that I could not do my work. For three months 1 could
not sit up long enough to have my bed made. I had ftve different doctors, and
all said there was no help for me. My trouble was change of life. I suffered
with ulceration of the womb, pain in sides, kidney and stomach trouble, back-
ache, headache, and dizziness. I am well and strong, and feel like a netv
person. My recovery is a perfect surprise to everybody that knew me. 1 owe
all to Lydia E. Pinkham's Vegetable Compound. I would not do without
your medicine for anything. There is no need of women suffering so much if
they would take your remedies, for they are a sure cure." Mbs. Cuarloitb
Johnson, Monclova, Ohio.

When one stops to think about the good Mrs. Johnson derived from Mrs.
Pinkham's advice and medicine, it seems almost beyond belief ; yet it is ail
true as stated in her three letters published above at her own request.

As a matter of positive fact Mrs. Pinkham has on file thousands of
letters from women who have been safely carried through that dancer period
"Change of Life." Mrs. Johnson's cure is not an unusual one for Mrs. Pink-
ham's medicine to accomplish.

21any Styles Seen in Topeka
Stores.

FASCY WAISTS REIGN.

Demand Has Increased and They
Are 31ore Elaborate.

Things of Interest to House-

keepers and Others.

Th bolero has been popular for a
number f years, but never more bo than
now, ursil the comins season 'will see

many new wrinkles in the 4ainty little
articles.

There is no more effective way to
trim a new waist or freshen up an old
one than by the judicious use ofa bolero.
Some times they are made of material
like the waist and trimmed with pretty
braids or (rulmpes. but these are not
nearly so attractive as the little affairs
made of a bit of old lace or other fancy
mate-rial- , which may be adjusted on any
waist.

The ininious maid who has more
time than money can fashion any num-

ber of preltv garniture for her gowns,
and now most of her attention will be
cevott-- to the bolero. Point lace.duchps
or IlaUenourg braids make charming-one-

though thrv require a great many
ratient stitches, but they will last a
lifetime and their value increase with
age if thev are cared for properly. The
bolero may be cut with square corners,
scalloped or slashed, or with the old
fashioned rounding outline.

Panne velvet, taffetas or boltinpr clotil
braided In pold make very effective
ones and there are two other points
Btrunglv in their favor; they do not re-

quire a great deal of woik and they
are not very expensive.

Two exquisitely pretty boleros shown
In one of the stores on the Avenue are
the cause of many envious parpa. One
Is a collar and bolero combined, made
of fine open white silk braid, worked in
an intricate pattern with gold thread,
and the other is of cream colored Bat-tenbu- rg

made up with gold thread.
.New Fancy Waists.

Fancy separate waists were never
worn so much as they are now; they
may be both cheap and effective but the
woman who does not care for expense
will combine various costly materials
with the result that her "simple little
waist" costs almost as much as an or-

dinary- sown.
A few vears ago these fancy waists

were never worn with anything but a
black skirt, but now any pretty color
which, harmonizes with the waist is
considered in much better taste.

The dressmakers give assurance that
the new waist modeis are siow in mak-
ing their appearance this season but in
spite of tins there are pretty patterns
galore in Topeka. to choose from. Three
are shown in the accompanying illustra
tion; the first is a bolero of black chif-
fon, appliqued in white, and worn over a
light blue taffeta bodice; any other color
may be suhstituted If desired.

The second is a blouse waist of crepe
gauze, with an over jacket of lace and
velvet ribbon.

The third bodice has a contrastingvest of silk and a stitched yoke, trim-
med with small cut jet buttons.

Fads and Fancies.
Phirt waists of Paisley silk squares

with a plain bonier add variety to the
list of new models for spring wear.
Three squares are required for one waist
and the plain border is for collar, cutis
and front finish.

Kelts of gold and siH'er tissue studded
with different semi-precio- stones are
not exactly a new fad in drvss, but they
vary in decoration from time to time,
and just now the larger and more un-
usual the jewels are the more desirable
is the Turquoises are very popular,but jade comes nert, with onyx, agateand jet following jn its wake. Shapedbelts of black suede leather embroidered
in star-lik- e designs with pold are an-
other fancy, while for summer we are
to have poll belts covered with paintedblossoms of various kinds.

Embroidered Henrietta cloths come in
all colors for waists and negligee towns.

Midwinter millinery is very light and
summery in materials and effect, since
chiffon lace and flowers are the chief
inere-iient- of the fashionable dress hat.
The flowers are the height of eleganceand richness in crepe, velvet and satin,
quite equal to the other extravagancesof the time.

Pale shades of chiffon are used for the
entire hat. with a band and a bow of
velvet next the hair under the brim.
The crown may or may not have the
band of velvet, but there is certain to
be one or two big- soft roses with leaves
perched on the edge of the brim, or a
garland of rosg set a little back of the
edge. Again, you see an entire crown of
roses and a brim of lace and chiffon. A
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grou. printed panne and fancy printedmoiiBseline and crepe are the dernier
cri ot fashion.

The latest wedding fabrics show a de-ciJ-

French tendency. Large brocades
on heavy satin grounds, to be heavilylace irinimeu, are among tne very new-
est.

The high style in cotton goods all in-
cline to very old-tim- effects dotted
Swiss, sprigged muslin, damtv mull.
lace striped effects and the
ed chine printed mulls.

The highest form of tailor-mad- e for
spring- is braid and button adorned.

Giit novelties are omnipresent. Buckles
galore, gold braid for belts by the mile.
slides and oddly shaped slides Sad
buckles for the fronts, sides and backs
ot girdles are on every side.

Tucked Skirts.
Tucked and pleated skirts, in spite of

11 the warnings to the contrary, are
to be used again, especially in the thin-
ner materials. It would be a pity for
them to go out of fashion, now that the
knowledge of how to make them has
been acquired by the many people who
made such a failure of the difficult
fashion to begin with. The smartest
skirts have the tucks quite close to-

gether at the top. and gradually broad-
ening to the foot of the skirt, which is
finished with bayadere rows of tucks
and bauds of lace applique. The waistsare tucked to match the skirts, and cer-
tainly in the materials that are fashion-- ,
able-- crepe de chine, soft cloths, mous-selin- e

de soie, chiffon, and, for midsum-
mer, muslin the- material looks vastlybetter with these little tucks than when
it is plain. The flat trimming across
the top of the waist is carried out either
in the lace yoke or the lace collar, and
is always a becoming fashion. The
newest gowns are cut out a little at the
neck, so they may be worn with a broad
band of velvet and two or three stringsof pearls, or with the collar of pearlsand diamonds. Harper's Bazar.

Things Worth Remembering.
Long- black gloves make many an

otherwise unnoticeable toilet very strik-
ing.

Alany fair ones are anxious alreadyabout their spring millinery.
Summer waist plainness will be re-

lieved by the T. The T is the stripe
down the front, supplemented by stripe3
that extend out over the shoulders to
the sleeve tops.

L'ndei sleeves are not necessarily bags.
Women with full, beautiful arms often
have these transparent accessories skin
tight.

A few buckles may be worked in on
the stock, the hat and the house shoe
having no monopoly.

China blue is as lovely in cloth as in
the sheer, summery fabrics. -

Princess frocks in the sheer fabrics
will be full of tucks and lace, and topped
by the ubiquitous bolero.

As summer approaches the red dress
will not be in such high feather.

Velutina serves equally well for tailor-mad- es

and house dresses.
Fur collarettes cover up many white

yokes while the fair wearers are prome-
nading.

Princess dresses for house wear are
tremendous v languishing affairs when
the top part is in the shape of

yoke of lace and tucking.
Flounces will not down not below

the lower half of the skirt, at any rate.
Two shades of beige, especially if the

darker one be of panne, are exquisite.
rispose of hip fullness in tiny tucks.
Two rows of buttons, five in each, at

the top of the plaits in the back of a
skirt give a postillion effect.

A fold of brilliant velvet usually fin-

ishes the stock, be it of lace or other
material.

Speaking of Etocks, one Quaker City
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Always uniform in

quality, absolutely
pure, delicious 'andml nutritious.

The genuine goods
Dear our trade-mar-k

TRADE-MAR- on every package.

WALTER BAKER & CO. Ltd.,
Established 1 780. DORCHESTER, MASS.

bit as becoming, and that they may be
had tor a song.

Dainty Sachets.
Little sachet bags of thin silk may be

hung unobtrusively upon the backs of
chairs to supply a faint, elusive scent to
a room, if that is liked.

These should be filled with dried leaves
of sweet geranium, lemon verbena and1
lavender mixed, or of the lemon verbena
alone, if that delightful odor is pre-
ferred.

They make sweet sachets for the
handkerchief box, of the linen closet and
the bureau drawer.

A Few Pointers.
Men just love to give women a fe--

hints on good housekeeping.Fashionable bridesmaids now carry the
"Bernhardt bouquet."

The sweet, almost sickening odor of
the freezea is once more in the florists'
shops.

Equal parts of glycerine and olive oil,
well shaken when used, will keep the
bands soft and smooth.

The women with the scrawniest
throats are the fondest of appearing i:,
decollete.

A man likes to appear large and know-
ing when ordering dinner.

Women can find so many little thingsto make them unhappy.
The men in politics regard home tiejas a secondary consideration.

Ask For What You Want
A patroness of one series of the

dances which the younger society sets
hold during the winter, was about to
dress for dinner the other evening, when
a maid entered and taid that some one
wished to see her. This patroness has
had the management of this particularseries of dances pretty much, in chargefor several years.

"You go down and see what he
wants," said the patroness to her
daughter. "I simply can't go now."

After a quarter of an hour, the daugh-ter came back wdth this story:"Did you ever hear of such a. thingin your life? He wants to get into the
s. He says that he is a stranger

here and wants to meet some of the
young people, and he thought that at-
tending the ? would be a nice way
to do it. He read in the paper that Mrs.
Blank was at the head of them, and he
thought he would come right to her
about it. He spoke of some people, but
they're nobody we know."

The patroness sent down word that it
would be impossible to issue any more
invitations for that night s dance, and
if the young man desired to join the
series he would have to be regularly in-
troduced by some one known to the pa-
troness.

"And the strangest part of it all,"
said the daughter afterward, "is that he
was such a very charming young man.
He was dressed well and spoke fault
lessly. He just seemed to think that the
way to get what you want is to ask tor
it," New York Evening Sun.

Table and Kitchen.
Conducted bv Lida Ames Willis, 719

Chamber of Commerce building. Chicago,
to whom all inquiries should be addressed.

All rights reserved by Banning Co.,
Chicago. )

Custard Puddings.
Custards, a mixture of milk and eggs,

mav take a variety of forms and names.
Ther varv in consistency from the boiled
custard used as a sauce to the custard
pudding firm enough to mold.

The stndard rule for making custard is
eight eggs to a quart of milk and six
ounces of sugar. But a custard may be
made with four eggs to a quart or the
yolky of eight eggs, and more frequently
twy or three eggs with flour or- corn-
starch. For a molded custard gelatine
!s used, but no Hour or cornstarch.
Whether boiled, baked or steamed, a cus-
tard Is thickest and smoothest only when
it reaches the boiling point, and longer
cooking causes it to separate into curds
and water. This is especially true when
cornstarch is used, as It has not qualities
for holding the different substances to-

gether that ordinary flour has. The corn-
starch is to be preferred always, as it
makes a more delicate pudding.

BOILED CUSTARDS.
These are much smoother if made with

the yoiks of-th- e eggs alone, and they are
less "likelv to separate. It is better to add
the whites after the custard is made and
in the form of garnish or decoration.
Make them into a meringue and steam
them over hot, placing them on a fine
wire sieve until the egg Is set. In this
manner you have the egg serve two pur-
poses and obtain more satisfactory re-
sults. When the boiled custard is used
as a sauce, have it thin enough to pour
when cold. When intended for a custard
it must be cooked until it will be of con-

sistency of verv thick cream and will coat
a silver knife." With a little experienceone soon learns to detect the proper point,which is just below boiling.

MAKING A BOILED CUSTARD.
Heat the milk to scalding point In dou-

ble boiler. Beat together the quantityof eggs and sugar given in your recipe
until smooth and creamy. Add a pinch
of salt. Now pour the hot milk slowlyover the eggs and sugar, beating constant-
ly. When mixed well, pour back into the
double boiler and stir until it is smooth
and consistency of cream. Remove from
the fire and when cool add the flavoring.
By pouring the hot milk over the eggs
and sugar you run no risk of euwiling the
custard. Von lower the temperature of
the milk so that the eggs begin to cook
gradually and evenly, the sugar is dis-
solved gradually and all thoroughly blend-
ed into a perfectly smooth jelly. While
the milk could be used cold in mixing the
custard you hasten the process and thus
save time by heating it first.

BAKED CUSTARDS.
In baking puddings composed of milk

and eggs, a very great deal depends on
the degree of heat applied, and how. Baked
custards require even a less number of
esgs than the boiled. A custard may be
made with but one egg. and if slowly
baked or steamed will be much nicer than
one made richer with more eggs and cook-
ed in too hot an oven.

All egg and milk custards should be
cooked slowly and with moist heat. Theyare best when made in a china, or porce-
lain dish and this dish set in a pan of hot
water, which should be kept at steaming
point.

Cook the custards until set or firm as

able, but suitaDie for the convalescent,the invalid or for the children.
Heat a quart of milk, reserving half a

cupful cold. Separate three eggs, add a
whole one to tne yoiKs ana beat until
thoroughly mixed, then add the half cup
of cold milk, four tablespoonfuls of sugaranu tnen tne not miiK. auu a uttie pincnot salt, strain tne mixture into the cups,
stand them in a baking pan of hot water
and bake slowly until set In tne middle.
Just betore going into the oven a little
lemon peel may be grated on ton of the
custard. Grated cocoanut mixed in the
custard also makes a delicate dessert.

Inquiries Answered.
(No attention gaid to inquiries not givingthe name and address of writer, plainly

written.) CELERY SALAD.
Use only the white stalks of the celery,

using two heads. Cut into inch lengths
and shred or cut into fine strips with a
sharp Kmre. lTo each cuntul or celeryallow half a cupful of mayonnaise dress-
ing. Mix; line a salad bowl with crisplettuce leaves, put in the salad and gar-
nish with slices of hard boiled eggs. A
plain French dressine mav be used in
stead of mayonnaise. In this case do
not use the eggs. The dellvate celeryleaves may be used as a garnish instead
of the lettuce. Arrange the celery In a
mouna on a nat cisn witn a ooraer or
leaves.

The celery must be seasoned with salt
and white pepper before mixing with the
dressing. The prepared salad dressing
may be used with this salad, but De sure
and have the celery crisp.

FRENCH DRESSING.
The practiced diner prefers to follow the

Italian proverb on salad making and uses
plenty of oil and salt, but is sparing of
tne vinegar, tie uses in proportion three
or four tablespoonf uls of salad oil, half
teaspoontui of salt, quarter of a teaspoonof white pepper or half the quantity of
cayenne and one tablespoonf ul of tarragonor plain vinegar or- lemon juice. Those
unaccustomed to the flavor of pil or less
fond of i t use two of oil and one
of vinegar. This makes a more piquant
dressing. i

Menus.
SUNDAY.

BREAKFAST.
Mandarin Oranges.Cereal With Cream.

Lamb Chos. Creamed Potatoes.
Mufrins. Chocolate.

DINNER.
Clam Bouillon (in cups).Baked Ham. Cider Jelly.

Parsnips. Potato Croquettes.Creamed Cabbage. Lettuce Salad.
Neapolitan Pudding.Coffee.

SUPPER.
Sweetbreads Creamed (with mushrooms).Deviled Almonds.

Cheese Sandwiches. Tea.
MONDAY.

BREAKFAST.
Cereal and Cream.

Corn Beef Hash.
Baked Eggs on Toast.

Coffee.
LUNCH.

Orange Omelet.
Hot Potato Salad.

Cocoa. '

DINNER.
Panned Oysters.Barbecued Ham. Mashed Potatoes.

Vegetable Salad. Mayonnaise.Cheese Fonder.
Coffee.

RENOUNCES HER CREED.
Saratoga Girl Embraces Hebrew Faith

to Meet Sweetheart's Scruples.
New Haven, Conn., Feb. 16. May Prin--

dle of Saratoga fought for five years
against a love which meant tearing her
from kindred and home, from creed and
church. She found it a losing fight and
she has renounced the Episcopal church
for the Hebrew religion in order that she
might become the bride of the man she
loved.

In 1S9S she met Morris Goldbaum, a
wealthy merchant tailor of Howard ave-
nue, New Haven, in Saratoga. Their trothwas plighted before the close of their va-
cation. Each declined to give up his
own religion and the parents of both
threatened to disown their children if
either married into the other's church.Not till the dawn of the twentieth cen-
tury did either weaken. Then Miss Prin-dl- e

told her sweetheart that she would
take not only the vows which would makeher his bride, but a member of his churchas well.

The wedding took place here last weekand was a social event amoner the bride
groom's friends. The Rev. Rudolph Funck
of this city officiated, assisted by the Rev.
Dr. Adler and the Rev. Mr. Levy of New
York city. None of the bride's relativeswas present. They do not object to her
husband, but they are not vet reconciledto her renunciation of her religion.

SPOILED BY A HEN.

Interrupted Sleigh Ride and pearly
Frightened Young Lady to Deatl.
Essex, Conn., Feb. 16. Until this re-

cent fall of snow there had been no
sleighing hereabouts for two years and
William Perkins' trim cutter had stood
neglected in an ay corner
of his barn. But he dragged it forth
last night, brushed off the straw and
cobwebs, threw in the robes and drove
away to take a young woman for a ride.

They had dashed along for a mile in
thorough enjoyment when under the
seat arose a terrifying commotion fol-
lowed in an instant by a series of sharp

Codfish, V
an ontoa fritterran be fried
successively in
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mil c c
and one will not par-

take in the slightest
degree of the flavor
of the other. It can
be used again and
again until the last
drop does its appetiz
ing work. Ask your
friendly grocer for
Wesson's Cookii
and Salad Oils.
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first.
As many know, it is no easy matter

to control the gambols of the lips and
mouth, and small wonder, then, that the
services of the "smile" doctor are great
ly in demand.

On the occasion of every visit this
gentleman puts his subject through cer
tain lip and mouth exercises which are
of his own invention, and by constant
practice the desired pretty smile is ob
tained in a few weeks. Actresses and
music hall artistes largely patronize the
smiling tutor, and rumor has it that the
individual in question is, in this way,
fast amassing wealth.

Wouldn't It Be Nice

If the affected girl was alway3 as at-
tractive as she thinks Bhe is?

If all girls looked well in a bathing suit?
If we could be placed next somebody we

like at a dinner?
If you did not always meet the "other

fellow" when calling on your best
girl?If the cook never got ill just when com-
pany was expected?

If "co-ed- s" were always pretty?
If love could make the world go 'round

as rapidly as money does.

The Well Gowned Woman.
No matter how plain your face may b-- ;

you can become a stylish and fine look-
ing woman if you cultivate a good car-
riage and a certain individuality in.

dress, says the Chicago Inter-Ocea- n. You
know that the most fascinating women
in the world have been plain looking.
There is a charm of personality that has
nothing whatever to do with bright eyes
or pretty hair. Do all you can to im-
prove your complexion, cultivate a
pleasant expression by having a cheer-
ful disposition, and then train your body
to symmetry and gracefulness. You ex-

aggerate your defects and you are sup-
ersensitive. After you have done your
beB' to look pretty, forget about your-
self and make others look happy. You
can always be well groomed, and that Is,

something that gives a. woman distinc-
tion.

All on Account of Eliza.
How did Mrs. Hodgson Burnett?

Helping Eliza Cook.
Wnat can Eliza Cook? Hare, Bacon.

Lamb's Tales, etc.
What did Eliza Cook, and why was

Richard Savage? John Hare, because it
Burns instead of Browning.

Why couldn't Eliza Cook? Because she
had lent Alfred the Great (grate).

Why did Mark Akenside (ache In-

side?) Because he let Eliza Cook.
Why did Elizabeth Fry? Because sho

could not make Eliza Cook. London
Truth.

About the Veil.
As a matter of course, womankind

quickly recognizes the beauty and utility
of the veil.

It is not only a becoming addition, but
it breaks the line between hat and head,
and, best of all, keeps riotous tresses
from flying beyond control.

A veil, well chosen, is also a beautifier,
but let a woman think twice before dip-
ping into too deep excesses.

loull agree when you see a fair one
under an applique veil so thickly cover-
ed with fine figures that it amounts to
a mask.

Worst of all, this expensive veil en ap-
plique defeats its own purposes. It is
impossible to make out whether it cov-
ers a live person, if said person be mo-
tionless, and as for showing off its own
beauty, why, one never thinks of that.

Actually.a pretty girl seen in a cream-colore- d
one was studied for a long time

to see if her eyes were open or closed
After making sure they were open she
appeared to be a victim of strabismus.

li one must have a veil with appP- -
ques, why not be content with one that
has an adornment confined entirely tithe edge? They who cannot afford in
vestments in appliques should be thank
ful that the plain nets and the fancy
meshes, with or without dots, are every

if'H 0? mJtf ft

in Topeka Stores.
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a pasty, harsh, ainoed tfrain hut
appetizing. delicious food for bitf.

strong men and little babies. w-- ia '

BATTLE CREEK SANITARIUM FOOD CO..
BATTLE CREEK, MICH.

jr.. rfjy. ,r

f.v, r..-- :

I l
'

I
VoV o

V- - i Ml

4yy
"f 'iT"

sS'Jf'
fyy Not

4 d an
1

I

and paJnful attacks on the young- wo-
man's ankles.

In a frenzy of fright she utterfd a
shriek and flung herself headlong from
ihe sleigh.

Her outcry soared the horse and it ran
away. As Perkins tuffed vainly at the
reins the terrifying: sound came afrain
from under the seat with a stingingonset at his legs.He jumped out of the cutter and went
back to find the girl.Two miles away a sleiphing party met
the runaway horse and what was left of
the cutter. Thty led it back along: the
road until they came across Perkins and
the They sat side by Bide on
the snowdrift. The younp woman, nur-in- x

a sprained ankle, suffered from her
jump and a series of lacerations inflicted
in that mysterious attack.

Everybody together looked under the
cutter seat. There was a seUfug hen.
She had made her nest in the pleigh, and,
frightened as It flew along the road, had
attacked the man and woman. Tne eggswere broken.

NOT TOO OLD TO ELOPE.
Judge Henry Byal, Aged 84, Runs Off

With a Widow of 68.
Findlay, O., Feb. 16 An extraordinary

elopement took place here when ex- -

X

.J
Judge Henry Byal and Mrs. I.yia
Katon fled to Lima and were mar Me

bridegroom will Boon celebrate ms
eighty-fourt- h birthday, but in "ill

vigorous and mentally active, lie
is one of the wealthiest n-- in

Ohiu. The bride fonfus-- a v be
sixty-si- x years old, and als iom.i?h.h
a comfortable fortune.

Mrs. Katon was a cousin of .Tudtt"

Byal's first wife, and the two were
for flftv years. When the ju U- -

first wife died", a quarter of a i.niu.y
ago, every one expected he would to;i' i y

Lydia Comer, who waa then pin!';, but
she was already tniraired to John Katon,
a prosperous merchant, and would not
break the match. K the ju'k;e bud )

wed another for his second wife.
That lady died only a f"W tnomtm

since, and the judge lout no time in re-

newing his attentions to his first lf,s
cousin, who had long been a wmow. To
avoid the conflict witn his rr:ativt.
which would have been inevitable and
unpleasant, the elopement was planned
and successfully carried through.

Judge Byal is one of the mot.t prom-
inent Presbyterians in Ohio, and is a
delegate t the general assembly. After
bis pecond wife's death he contributrd
$4(1.000 to build a chapel in her honor,
and also gave 2,(Hrf for a memorial win-
dow in honor of the lirBl ut
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Three Newest and Most Fashionable Waists
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